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st is put forth, readers respond 


Taking a gold medal for distance: 
Mary Fiorelli — of Tucson, Ariz. 

Another name that might sound famil- 
iar is that of the cake itself. The Harvey 
Wallbanger was a popular drink of the 
early ’70s. It turned up frequently on 
brunch menus, and became the rage in 
discotheques. Creative cooks began de- 
vising recipes using its primary ingredi- 
ents: orange juice, vodka and Galliano. 

Danny Lee McGuire, a part-time bar- 
tender from Chicago, shared his idea for 
a cake with Better Homes and Gardens, 
and the following recipe appeared in the 
magazine in June 1973. 


Harvey Wallbanger cake 
1 box orange (or yellow) cake mix (Dun- 
can Hines suggested) 
1 small package instant vanilla pudding 
mix 
4 eggs 
VY. cup vegetable oil 
Ye cup orange juice, 
2 tablespoons vodka 
Y. cup Liquore Galliano 


Glaze: 
1 cup confectioners sugar 
1 tablespoon orange juice 
1 tablespoon Liquore Galliano 
1 teaspoon vodka 


Combine cake and pudding mixes in a 
large bowl. If you use a yellow cake 


mix, you may wish to add 72 teaspoon to 
1 teaspoon orange extract. Add the eggs, 
oil and liquids. Beat until the batter is 
smooth and thick, about 5 minutes, 
scraping the bowl frequently. Pour into 
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a greased and floured 10-inch bundt or 
fluted tube pan and bake in a heated 
350-degree oven for 45 minutes. Or, use 
two 9-inch round cake pans and bake 
for 30 minutes. 


Make the glaze by combining all in- 
gredients and blending until very 
smooth. 


Let the cake cool in the pan for 10 
minutes. Remove to a rack and pour on 


the glaze while the cake is still warm. ~ 


One last note to: the catchy name. My 
son informs me that Harvey Wallbanger 
made an appearance in the flesh at Del- 
aware Park last summer, in the form of 
a racing buffalo! 


Here’s another note concerning a 
brand-name cake. On Aug. 22, the blue- 
berry poppy-seed brunch cake recipe 
was a Pillsbury Bake-Off Contest Grand 
Prize winner, and the credit to Pillsbury 
for the copyrighted recipe was edited 
out of the published column. 


“Spry coat” z 
Verna Sanders of Newark would lik 
to share this easy method for greasing 
and flouring cake pans, taken from an 
old Spry Shortening Cookbook. ; 

Mix 1 part flour and 2 parts shorten- 
ing until well-blended. Keep in a coy- 
ered container on a cupboard shelf. Use 
as needed to grease pans. 


